Pecan Pie Recipe 


Bring 2 cups LOG CABIN® Syrup to a boil in a 14-quart 
saucepan; boil gently, uncovered, for 8 minutes. Cool about 
15 minutes. 

Sprinkle % cup coarsely chopped pecans in an unbaked 
8-inch pie shell. Arrange % cup pecan halves on top. Cream | 
3 tablespoons butter or margarine; blend in % cup sugar, 2 
tablespoons all-purpose flour, and % teaspoon salt. 

Stir in 4 well-beaten eggs, % teaspoon vanilla, and the jf 
syrup. Pour into pie shell. Bake at 375° for 55 to GO minutes, 
oruntil puffed across top and browned. Cool. | 


LOG CABIN is a registered trademark of General Foods Corporation. | 


